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PfSKE13.Y EXPBgTS SCiilDULE QYSTES ROAST IN THE MERRY, BUT NQJ-R MQNYH OR MAY 

The Department of the Suterior's Bureau of Commercla'L BLsheries doer 

not usually promote eecial events, but has called attention to an oyster 

roast bekeg held Sunday, May 2, on Chesapeake Bay0 

, The oyster roeet is for some 930 delegates frmn Caeada, Mexico aad the 

United States attending the North American Pisheties Conference in Washington, 

I), C., frost April 30 - May 5, and Bureau biologists point out there Ls ne 

"R" In May. 

Many times in the past the Bureau has described as a myth the belfef 
that oysters are good to eat only during menths that have an "R", addling that 
the seafood delicacy is at the peak of perfecttin Ln May and June, 

Delegates to the Fksherfes Conference, knowledgeable men in all phases 
of the ffshing industry, will demonstrate that the “proof is in the eating” 
and expect to consume plenty of the tasty bivalves, ScientFsts d other 
employees of the Bureau of CamnercLal BLsheties wLl1 be- mmg those, attending, 

Dr, J. L. McHugh, the Bureau’s Assistant Director for Biological Research, 
says "oysters are fatter and taste better in spring because at this time they 
begin to store glycogen, an animal starch, in preparatbn for the speuning 
season in smmero” 

During suneaer and early fall, he said, oysters become thinrut, awe 
watery, and the flavor declines. The fatteniug cycle usually &es not resanm 
until October or Iomnber. 

Dr. McHugh said some of the origins of the "R" month myth may have been 
lost 3.n history, but one apparent origLn is the spawning habtt of the mean 
oyster. ThLs oyster is unfque in that its young are retained by the nmtbe@ 
until tiny shells are developed. These gritty shells, like grafns of Saud, 
&ake the Europesn oyster undeskable for human food during the non-R months, 
but this doesn't apply te American oysters. Xn the old days, also, mfrigmrati.on 
was not in common user Ojsters were likely to spohl ti hot weather. With 00~ 
modern methods of harrdiing and preservbg foods, danger from spoilage no longer 
exists. ,- 
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